MARCHIORI & BARRAUD

CABERNET SAUVIGNON

Yo and vl spmloned, [osirins

Varietal Composition
100% Cabernet Sauvignon

Selected vineyards from the Lujan de Cuyo region.

Although Mendoza's soils are poor in organic matter, they have essential nutritional elements such
as nitrogen, phosphorus and potassium.

Sedimentation has been the basis for its constitution, as well as alluvial, lacustrine and wind
deposits. Its material is the product of the disintegration and decomposition of rocks and minerals
from the Andes Mountains.

Dark red color with violet reflections. The predominant aromas are black
fruits like black currant (cassis), blackberries, dark cherries, and plums.

Notes of riper fruits like blackberry jam also appear. Firm and

Winemaking: hand harvested in 20 kg. cases

Harvest dates: March 30th, 2023 | April 15th, 2023.

Traditional fermentation in stainless steel tanks.

Maceration: between 11 and 14 days.

Aged: 10% in contact with oak staves to enhance their fruity expressiveness. Unfined and

well-structured tannins contribute to a marked texture and great
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/ Analytical data:

CABERNET SAUVIG Alcohol 14,5% V/V
Mondoalh

Acidity 5,25g/I

pH 3,67

Noelia Torres
Endloga

www.marchioribarraud.com
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